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have useful application as a component of a criterion to evaluate accept-
ability. Continued research should be encouraged to further evaluate this
relationship.

Diacetyl

The diacetyl content should be applicable as a parameter to monitor the
sanitary condition of fruit processing.

Histamine

The histamine content should be applied as part of a microbiological
criterion for scornbroid fish. The Association of Official Analytical Chem-
ists (AOAC) fluorometric method should be applied where sophisticated
laboratory equipment and technicians are available. If collaborative tests
indicate that a recently developed rapid screening test has satisfactory
sensitivity, it should become a valuable tool to monitor incoming scorn-
broid fish.

LLT and ATP

Although tests such as the Limulus amoebocyte lysate test (LLT) and
the test for adenosine triphosphate (ATP) are not yet developed where
they can be used routinely in the microbiological evaluation of foods,
further research on these and other rapid tests is recommended.

Staphylococci

S. aureus counts are applicable as a component of microbiological
criteria to indicate the potential presence of enterotoxin and lack of sanitary
handling of sensitive foods. The AOAC MPN method should be replaced
by the direct plating method because the former is inhibitory to injured
cells and offers no advantage with respect to method sensitivity.

Escherichia coli

E. coli is the best indicator of fecal contamination presently available.
Microbiological criteria involving E. coli should be applied to sensitive
foods as indicators of fecal contamination. In the interest of more rapid
and sensitive detection and enumeration of E. coli, the direct plating
method (see E. coli section in text) should be further evaluated for ap-
plication to a broad spectrum of foods.